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AMENDMENT NO. 1 MARCH 2004 
TO 
IS 13165:1991 MEAT AND MEAT PRODUCTS — 
MUTTON BIRYANI ( CANNED ) —SPECIFICATION 

( Page 1, clause 2 ) — Insert reference of the following Indian Standard at 
the appropriate place: 

IS No. Title 

4251 : 1967 Quality tolerances for water for processed food industry 

( Page I, clause 4.1 ) — Insert the following clause after 4.1: 
'4.1.1 Quality of water used for processing shall conform to IS 4251.' 

( FAD 18 ) 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 2 APRIL 2011 

TO 

IS 13165 : 1991 MEAT AND MEAT PRODUCTS — 

MUTTON BIRYANI (CANNED) — SPECIFICATION 

[Page 3, clause 5.2.2(c)] — Substitute 'Net quantity of the contents of the 
can;'ybr 'Net mass of the contents of the can;'. 

[Page 3, clause 5»2.2(k)] — Insert the following at the end; 

'm) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder.' 



(FAD 18) 



Reprography Unit, BIS, New Delhi, India 



Meat Industry Sectional Committee, FADC 7 



FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the 
Meat Industry Sectional Committee had been approved by the Food and Agriculture Division Council. 

A preparation of sheep or goat meat along with rice is known as Mutton Biryani« The demand for 
mutton biryani canned is increasing day by day in civilians as well as in Defence. In order to ensure 
the quality and wholesomeness of the finished product, various physical, chemical, microbiological and 
hygienic requirements have been prescribed in this standard. 

The publication of this standard will not only help the existing manufacturers in the production and 
quality control of this product but will also encourage new manufacturers to enter the market. 

While formulating this standard, due consideration has been given to relevant rules prescribed by the 
Government of India under the Prevention of Food Adulteration Act, 1954, the Meat Food Products 
Order, 1973 and the Standards of Weights and Measures ( Packaged Commodities ) Rules, 1977. This 
standard is, however, subject to the restrictions imposed under these acts, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final 
value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in accor- 
dance with IS 2 : I960 *Rubs for rounding oT numerical values ( revised Y. The number of significant 
places retained in the rounded off value should be the same as that of the specified value in this 
standard. 
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MEAT AND MEAT PRODUCTS — MUTTON 
; BIRYANI (CANNED) — SPECIFICATION 



1 SCOPE 

This standard prescribes requirements, methods of 
test and sampling of mutton biryani canned. 

2 REFERENCES 

The following Indian Standards are necessary 
adjuncts to this standard: 

IS No. Title 

253 : 198S Edible common salt ( ihird 
revision ) 

1070 : 1977 Water for general laboratory use 
( second revision ) 

1743 : 1973 Mutton' and goat meat canned in 
brine {first revision ) 

1982 : 1971 Code of practice for ante-mortem 
and post-mortem inspection of 
meat animals (first revision ) 

2491 : 1972 Code for hygienic conditions for 
food processing units (first 
revision ) 

4352 : 1967 Pork Luncheon meat, canned 

5960 ( Part 7 ) : Method of test for meat and 
1974 meat products: Part 7 Determi- 

nation of nitrite content 

8182 : 1976 Code for hygienic conditions for 
processed meat products 

3 TERMINOLOGY 

3.1 For the purpose of this standard, the following 
definitions shall apply. 

3.2 Meat 

Uncured and wholesome meat of sheep or goat 
used for making biryani. 

3.3 Offal 

Includes brain, liver, gut, paunches, udders, thymus, 
pancreas, spleen, lungs, salivary glands, lymphatic 
glands, testicles, uterus, ovaries, skin, cartilage 
and bony tissues. 

3.4 Matton Biryani 

A preparation containing rice, meat, spices, fat 
and salt. 



4 REQUIREMENTS 

4.1 Hygienic Requirements 

The material shall be prepared and handled under 
strict hygienic conditions as prescribed in IS 2491 : 
1972 and IS 8182 : 1976 respectively. 

4.2 Ingredients 

4.2.1 Quality of Meat 

The meat used for preparation of biryani shall be 
of good quality, obtained from the carcass of only 
healthy animals, slaughtered in licenced premises 
and subjected to proper ante-mortem and post- 
mortem inspection as prescribed in IS 1982 : 1971. 

4.2.2 nice 

Only fine variety clean, wholesome rice shall be 
used for the production of biryani. 

4.2.3 Salt 

Salt used shall conform to IS 253 : 1985 and shall 
not exceed 3 percent (on dry basis) of the total 
net contents. 

4.2.4 Other Ingredient 

Other ingredients like spices shall be clean, sound, 
wholesome, fit for human consumption in all 
respects and conform to the relevant Indian 
Standards. 

4.2.5 Fat 

Only pure, wholesome, edible, vegetable fat/oil or 
ghee shall be used for the frying of spices and 
preparation of biryani. 

4.2.6 No artificial colouring matter shall be used 
in preparation of biryani. 

4.2.7 No preservative other than sodium or pota- 
ssium nitrite up to a maximum of 100 ppm when 
tested as per IS 5960 ( Part 7 ) : 1974, shall be 
used. 

4.2.8 Tenderizing material either natural or arti- 
ficial shall not be used. 

4.2.9 Head meat, scrap meat, meat shanks, flanks 
and skirts and navelend of plates shall not be used. 
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4.3 Preparation and Processing 

4.3.1 The set meat shall be freed from blood clots, 
bruised material, skin, hair, stringy and fibrous 
tissue, tendons and excessive fat. Offals shall not 
be canned. Fascia and depot fat shall be separated 
as far as possible. 

4.3.2 The meat with or without bones shall be cut 
into chunks or cuboids of 2*5 to 4 cm dimensions. 

4.3.3 Rice grains before use shall be washed thor- 
oughly with clean water. 

4.3.4 After cleaning rice shall be mixed with 
Spices and meat in suitable proportion and shall 
be filled in open top sanitary cans of suitable size. 
Water shall be added into the cans to make the 
net contents either 400 g or 800 g or as agreed to 
between the purchaser and the supplier. Proportion 
of rice and water ( usually 1:1) shall be such 
that it will ensure thorough cooking of rice and at 
the same time will not leave any free water in the 
finished product. 

4.3.5 The cans, after filling in the right proportion 
shall be hermetically sealed and processed at such 
a temperature for such a length of time which 
shall ensure thorough cooking and adequate steri- 
lization without burning, scorching or over cooking 
of the product. 

4.4 Finished Product 

4.4.1 Flavour and Appearance 

Mutton biryani canned shall have characteristic 
flavour and taste. There shall be no free water in 
the can and the rice grains shall not sticJk to each 
other. 

4.4.2 Fill of the Container 

The product shall occupy not less than 85 percent 
of total volume capacity of the container when 
tested according to the method prescribed in 
Annex A of IS 4352 : 1967. 

4.4.3 The product shall befree from foreign matter 
such as hair and skin. The product shall also be 
free from objectionable odour and flavour. The 
product shall not show any sign of burning, 
scorching and over cooking. 

4.4.4 On opening of the can, the meat chunks 
shall not show any signs of disintegration. 

4.4.5 Vacuum 

The can shall give a negative pressure of not less 
than 150 mm of mercury at 27 ± I'C under nor- 
mal atmospheric pressure. 

4.4.6 Composition 

4.4.6.1 The net content of the meat chunks with 
or without bone, in the mutton biryani canned, 
shall not be less than 17 ± 0*5 percent of the net 
contents of the can when tested as per the test 



method described in A-2.1. In case the meat 
chunks are with bones, the bone content in the 
chunks shall not be more than 2 percent of the 
net contents of the can when tested as per the 
method described in A-2.2. 

4.4.6.2 In case of mutton biryani having meat 
chunks with bones, extra precaution shall be taken 
for proper sterilisation of the product. Also* the 
container must clearly indicates that the product 
contains meat with bones. 

4.4.7 The material shall also conform to the limits 
for metallic impurities and microbiological activity 
as prescribed in Table 1 . 

Table 1 Limits for Metallic Impurities and 
Microbiological Activity 



SI No. Characteristic 


Requirement 


Method of 

Te8t(Refto 

Annex In 

IS 1743 : 

1973) 


(1) (2) 


(3) 


(4) 


i) Arsenic, ppm. Max 


1 


J 


ii) Lead, ppm, Max 


2*5 


K 


iii) Copper, ppm, Max 


20 


L 


iv) Zinc, ppm, Max 


50 


M 


v) Tin, ppm, Max 


250 


N 


vi) Microbiological 
activity 


To satisfy the 
requirement of 
the test 


G 



5 PACKING AND MARKING 

5.1 Packing 

5.1.1 Packing in Cans 

The material shall be canned in suitable open top 
sanitary cans. If the cans are lacquered than the 
meat lacquer used shall be such that it does not 
impart any foreign or unpleasant taste* smell and 
colour to the contents of the can and does not peel 
off during processing and storage. 

5.1.2 Packing in Cases 

The cans shall be packed in suitable cases. The 
number of cans in each case shall be subject to 
agreement between the purchaser and vendor. 

5.2 Marking 

5.2.1 The labelling of the cans may be done either 
by printing or by stencilling or lithographing on 
the cans, or by attaching labels printed on papers 
or subject to agreement between the purchaser and 
the vendor. 
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5.2.2 The label shall give the following inform- 
ation: 

a) Name of material alongwith brand name, if 
any; 

b) Indication of the source of manufacture; 

c) <Net mass of the contents of the can; 

d) Date of manufacture ( to be embossed ); 

e) Batch or code number embossed indelibly 
on the cans; 

f ) Date of expiry, to be marked as 'Use 
Before .•/. 

g) Ingredients of the cans in descending order 
by weight; 

h) Meat Food Product Order (MFPO) 

Licence number and category; 
j) Picture, if any , should reflect the contents; 

and 
k) Storage and usage instructions. 



5.3 The container may also be marked with the 
Standard Mark. 

6 SAMPLING 

Method of drawing representative samples of the 
materials and the criteria for conformity shall be 
as prescribed in Annex A of IS 1743 : l973. 

7 TESTS 

7.1 Tests shall be carried out as prescribed in 4.4.1 
to 4.4.7 

7.2 Quality of Reagents 

Unless specified otherwise, pure chemicals and 
distilled water ( see IS 1070 : 1977 ) shall be em- 
ployed in tests. 

NOTE — 'Pure chemicals' shall mean chemicals that 
do not contain impurities which affect the results of 
analysis. 



ANNEX A 

( Clause 44.6.1 ) 

METHOD FOR ESTIMATION OF DRAINED MASS OF CHUNKS IN BIRYANI 



A-1 APPARATUS 

A* 1.1 16 mm IS Sieve ( Aperture 16 mm ). A sieve 
of 20-3 cm X 20*3 cm shall be used for 400 g tall 
cans. For bigger size cans sieve size should be 
305 cm X 30*5 cm. 

A-2 PROCEDURE 

A-2,1 Carefully weigh the clean and dry sieve and 
empty the contents of the can into the sieve in such 
a manner as to distribute the product evenly. 
Wash individual chunk with the help of warm 
water and allow excess water to drain out. Separate 



the chunks from rice with the help of a forcep in 
a separate dish and calculate the weight of meat 
chunks alone. Calculate the percentage of meat 
chunks as follows: 

Mass of mea t chunks ^ jqq 

Net mass of the contents 

A-2.2 Separate the meat chunks with bone. Care- 
fully remove the bone portion with the help of a 
scalpel. Weigh the bones and calculate the bones 
percent as follows: 



Mass of the bones 

Net mass of the contents 
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Standard Mark 

The use of the Standard Mark is governed by the provisions of the Bureau of Indian 
Standards Act, 1986 and the Rules and Regulations made thereunder. The Standard Mark on 
products covmd by an Indian Standard conveys the assurance that they have been produced 
to comply with the requirements of that standard under a well defined system of inspection, 
testing and quality control which is devised and supervised by BIS and operated by the 
.producer. Standard marked products are also continuously checked by BIS for conformity 
to that standard as a further safeguard. Details of conditions under which a licence for the 
use of the Standard Mark may be granted to manufacturers or producers may be obumed 
from the Bureau of Indian Standards. 



BurMD of Indiao Standards 

BIS 11 a statutory institution established under the Bureau of Indim Standards MU M6 to pnHBote 
harmonious development of the activities of standardization, marking and quality certification of goods 
and attending to connected matters in the country. 

Copyright 

BIS has the copyright of ail its publications. No^part of these publications may be reproduced in 
any form without the prior permission in writing of BIS. This does not preclude me free use» in the 
course of implementing the standard, of necessary details, such as symbols and sizes, type or grade 
designations. Enquiries relating to copyright be addressed to the Director ( Publications ), BIS. 

Revision of Indian Standards 

Indian Standards are reviewed periodically and revised, when necessary and amendments, if any, are 
issued from time to time. Users of Indian Standards should ascertain that they are in possession of 
the latest amendments or edition. Comments on this Indian Standard may be sent to BIS giving the 
following reference; 

Doc : No. FAD 7 ( 2948 ) 



Amendments lisoed Since PnbiicatioD 
Amend No. Date of Issuo Toat Affected 



BUREAU OF INDIAN STANDARDS 

Headquarters: 

Manak Bhavan, 9 Bahadur Shah Zafar Marg, New Delhi 110002 

Telephones : 331 01 31. 331 13 75 Telegrams: Manaksanstha 

( Common to all Offices ) 

Regional Offices : Telephone 

Central : Manak Bhavan, 9 Bahadur Shah Zafar Marg, C33I 01 31 

NEW DELHI 110002 {33I 13 75 

Eastern : 1/14 C. 1. T. Scheme VII M, V. I. P. Road, Maniktola, 37 86 62 

CALCUTTA 700054 

Northern : SCO 445'*446, Sector 35-C, CHANDIGARH 160036 53 3g 43 

Southern : C I. T. Ckmpus, IV Cross Road, MADRAS 600II3 235 02 16 

Western : Manakalaya, E9 MIDC, Marol, Andheri ( East h 6 32 92 95 

BOMBAY 400093 

Branches : AHMADABAD. BANGALORE. BHOPAL. BHUBANESHWAR. COIMBATORB. 
FARIDABAD. GHAZIABAD. GUWAHAH. HYDERABAD. JAIPUR. KANPUR. 
PATNA. THIRUVANANTHAPURAM. 
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